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THE MOTORISTS' OWN COMPANY . . . 


FOR LOW-COST 
CAR INSURANCE! 

# The N.I.M.U. is a unit of the A.A. It’s the 
Motorists’ own organisation, giving 24-hour country¬ 
wide service, friendly co-operation, prompt pay- 
ments. 

# The N.I.M.U. specialises in car insurance only and 
serves only the interests of its members. 

® The N.I.M.U. is a co-operative organisation. 
Each member is a part-owner, shares in all 
surplus profits. 

£ Last year a 33 1-3% cash rebate was made on all 
comprehensive policies. This year it’s a 50% cash 
rebate on all comprehensive policies in existence 
on June 30th, 1943. 

# Remember that less petrol means fewer accidents 
— but not an end to them. It is still better to 
have N.I.M.U. Insurance and not need it than to 
need it and not have it. 


FOR EXTRA VALUE . . EXTRA PROTECTION 

N-l-M-U 

NORTH ISLAND MOTOR UNION INSURANCE COMPANY 

Head Office: Huddart Parker Bldg., Wellington, P.O. Box 1348 
Branches and Agencies throughout the North Islard. 


Full details from the Head Office of the Company, P.O. Box 
1348, Wellington; any Branch Office or Agent; or from any 
Automobile Association, Secretary, Agent or Uniformed Patrol. 
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IT PAYS TO ADVERTISE 


Sonny: Oh, Daddy. Look! There’s a big black spider 
walking over this little book. What’s he doing? Do you know? 

Daddy: Yes, dear. He’s looking to see what business mau 
hasn’t advertised in it. 

Sonny: What’s he want to know for, Daddy? 

Daddy: Well, dear, he will go to that man’s shop, who 
hasn’t advertised, and he will spin his web over the door, 
knowing that he will not be disturbed for the rest of his life. 


W. J. Crawford, Printer. 
I 

% 

* N 































MARSHALL’S 

FOR 

% 

Quality Furniture 

Made in 

Our Own Factory 

by Skilled Craftsmen 


Visit our Large and Spacious Showrooms 
and see our Values -:__ 


Cash or Easy Terms 

J. G MARSHALL, LTD. 

Quality Furnishers 

Head Office, Showrooms and Factories: 

42-48 ADELAIDE ROAD, WELLINGTON, S.l. 

Branches at 22-24 Alfred St., BLENHEIM. 

and 83-85 Bridge St., NELSON. 

















DO YOU KNOW? 


When pins were invented In the fourteenth century, the 
maker was only allowed to sell them on the first two days in 
January. Women flocked on these days to buy them, and they 
were so expensive that it was the custom to give them money 
to buy pins as a present. Hence the term, .viz., “Pin money.” 

Nazi parachute silk comes from Japan and is estimated to 
cost £200- for each parachute. 

Tin was the first metal to be smelted by man, and bronze 
preceded iron by thousands of years. 

An inch of rain is about 130 tons of water to the acre. 

Ale was first used as a beverage 404 years B.C. 

Tea was first used in England in 1698. 

Publications of banns of marriage commenced in 1816. 

Silk was first brought from India A.D. 274; it takes 2300 
silk worms to produce lib. 

Wines were first made in England A.D. 276. 

Paper was made of cotton rags A.D. 1000. 

Auctions commenced in Britain 1779. 

Coals first brought to London A.D. 1357. 

Gunpower made by a monk at Cologne A.D. 1336. 

Glass was manufactured in England A.D. 1457, but first 
brought there A.D. 663. 

Tobacco first in England, 1590. 

Printing by “Caxton,” 1471. 

Coffee first introduced 1641. 

Kapoc grows on trees in South Sea Islands wild. It was 
first made use of in West Indies. It was found that when 
exposed to heat it increased in bulk, and owing to oil in it, 
moisture did not affect it; therefore it was used for lifebelts 
instead of cork. The trees grow to 30 feet with blossoms like 
red roses, and when they fall the ground resembles a carpet 
of blood red. The kapoc is in a shiny pod. When this bursts 
the surrounding area is covered with white fluffy “kapoc.” 

It would take 27,000 spiders to produce lib of web. 

A queen bee produces 100,000 eggs in the season. A salmon 
has been known to produce 10,000,000 eggs. 


Good Cakes NEED “Royalty” Almond Icing. 
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There are 9000 cells in a square foot of honeycomb. 

A man’s heart beats 92,160 times daily. 

The average weight of a woman’s brain is 21b lloz. A 
man’s brain 3£lb. 

Happiness, like virtue, is acquired by practice. 

Women have so much heart that they don’t need any 
conscience. 

It takes a wise man to see his own faults, but a brave 
man to admit them. 

A man is not poor who can still laugh. 

Before marriage a woman is a queen, afterwards a subject. 

If a man must not be a slave to riches, neither must he 
be a slave to labour. 

It pays to advertise. Only one business in the world can 
make money without doing so—“The Mint.” 

An average woman spends ten months of her life looking 
in her mirror. 

The worst thing you can say about some people is the truth. 

A man who lives in hope will die in despair. 

A man who remembers a woman’s birthday and forgets her 
age is a born diplomat. 

A good way to stop dry rot in the house is to switch off 
the wireless. 

About 150 years ago Velvet was used extensively for men’s 
clothes. Thank goodness fashion changed. Imagine plush 
fours! 

Age is not concerned with efficient work. 

Pasteur did not discover Antirabies till he was over 50. 

Christopher Columbus 1 discovered America when he was 51. 

Marshal Foch was appointed Generalissimo when he was 
well over 60. 

Disraeli brought off the purchase of Suez Canal shares for 
England when he was/ over 50. 

Verdi wrote “Othello,” his greatest opera, when over 80. 

Bernard Shaw till goes strong when he is well over 80. 

The trouble with a man of few words is that he keeps on 
repeating them. 

We are all going to do better to-morrow, and would do so, 
too, if we would only start to-day. 


Keep Fowls Fit with “LAYMOR” TONIC. 
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The Tool People" 
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Phone 54-930 (2 lines) 
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NEW RECIPES 

(By Miss D. McStay, Demonstrator Dunedin C.C. Electrical 

Showroom.) 

Somet special recipes that will keep well, recommended for 
troops overseas: — 

ECONOMICAL CHOCOLATE CAKE.— 4oz butter, 1 breakfast 
cup of sugar, beat to a cream, add 2 eggs, and 1 teaspoon 
vanilla. Beat well and add 2 teaspoons of golden syrup. Dis¬ 
solve 1 teaspoon baking soda in a cup of milk, and gradually 
mix all with 2 cups of flour. 2 teaspoons of Reliance Baking 
Powder, 2 tablespoons cocoa and a pinch of salt. Electric range, 
400 to 425 deg., top switch off, bottom low, position 2nd and 3rd 
from bottom. Time baking J hour. Sandwich tins: Line sides 
greasepaper. Cake rises about 2 inches each tin. 

GINGER NUTTY CRISPS. —6oz flour. 4oz butter, 3oz light 
brown sugar, 2 teaspoons golden syrup, 1 teaspoon ground 
ginger, $ teaspoon Reliance Baking Powder, pinch salt, vanilla, 
walnuts. Cream butter and sugar, add syrup and sifted dry 
ingredients; mix well. Place small spoonful on cold tray, 
press half walnut on top. Electric oven temperature, 400 to 425 
degrees (moderate). Time, 12 to 15 minutes. 

PINEAPPLE PUDDING. —6oz flour, 2oz sugar, 1J teaspoons 
Reliance Baking Powder, 2 eggs, milk to mix about J cup, 4oz 
butter, 3oz light brown sugar, 1 dessertspoon lemon juice, 1 cup 
pineapple squares. Cook flour, butter, lemon juice, sugar 5 
minutes. Add pineapple and heat thoroughly. Make a batter 
with eggs, sugar, milk, baking powder. Pour pineapple into 
greased dish; batter on top. Temperature, 400 to 450 degrees 
(moderate to hot). Time, about | hour. 

GINGER NUTS. —lib flour. Jib sugar, 6oz butter or good dripping, 
2 teaspoons of ground ginger, 1 teaspoon of nutmeg, 2 teaspoons 
of spice, 1 egg, 1 cup golden syrup, teaspoon of salt, 1 teaspoon 


ROYALTY ALMOND PASTE makes the Cake. 
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STRONGMAN 

MANGAPEHI 


JAMES 

TATU 


LIVERPOOL 

BLACKBALL 


DOBSON WALLSEND 

(A Grade for Every Purpose—Household, Steam or Gas) 

PROMPT DELIVERY GUARANTEED. 
AGENCIES IN ALL SUBURBS. 



N.Z. 

Coal Depot 

Herd Street, 
WELLINGTON. 
Phone 51-108. 
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soda. Method: Cream butter and sugar, beat in egg, then 
syrup and sifted dry ingredients. Roll into small balls, place 
in cold tray and flatten, leave space to spread. Bake* 12 to 15 
minutes.- Temperature, 375 to 425 degrees, electric oven. This 
mixture will make 54 biscuits. You can vary by using whole¬ 
meal instead of ordinary flour. 

MARMALADE CAKE (that will improve by keeping).—l cup of 
butter (8oz), 2 tablespoons milk, about 1 cup of mixed fruit and 
nuts, 3 cup of sugar, £ teaspoon soda, 2 cups flour, £ cup 
marmalade, l teaspoon salt. 2 eggs. Method: Cream butter 
and sugar, beat in eggs, dissolve soda in milk, and add alter¬ 
nately with flour, etc., lastly marmalade and fruit. Bake 1 to 
li hours. Temperature electric range, 400 to 425 degrees. 

BRAN MUFFINS (keeps well and good for all lunches).—2 table¬ 
spoons butter, \ cup brown sugar, l cup of flour, 2 cups bran, 
i cup golden syrup, 1 cup milk, 1 teaspoon soda, 1 egg, \ tea¬ 
spoon salt, about one cup chopped dates, raisins and nuts mixed. 
Method: Cream butter and sugar, beat in egg, then syrup. Add 
dry ingredients alternately with soda dissolved in milk. Bake 
in patty tins or paper cases. Will make 36 muffins. Bake 15 
to 20 minutes. Temperature ordinary electric, 425 to 450 deg. 

FRUIT CAKE (a special) and recommended for the troops 
overseas. — Jib butter or good dripping, Jib sugar, lib flour, 
1 or 21b mixed fruit, 2 eggs, 1 large cup of milk, 2 teaspoons 
Reliance Baking Soda, l teaspoon salt, 1 teaspoon vanilla. Rub 
the butter into the sifted flour, salt, soda and sugar. Boil milk 
and add 2 beaten eggs. Make a well in the dry mixture, add 
riquid and stir well, lastly the flavouring. Place in greased 
paper or tin 8 or 9 inches squares. Time for baking 2 hours, 
electric oven 375 degrees. Top switch off, bottom switch to low. 

When sending cakes over seas cover top and sides with 
“Royalty” Almond Paste. It will keep them firm, most, and 
fresh indefinitely, and be an extra treat for the boys. 

— ■ I l.l». ■!■■■ I ■ 

Protect Carpets and Suites with MOTHPRUF. 
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BETTER FURS! 
NEWEST STYLES! 
REASONABLE PRICES! 



76 Manners Street, 


WELLINGTON, C.l. 

“P/jone 40 - 963 . 

Branches at:— 

CHRISTCHURCH, PALMERSTON NORTH, 
HAMILTON and GISBORNE. 












SOME EXCLUSIVE RECIPES 


PICKLED CELERY. —5 large heads of celery, 31b tomatoes, 
lib sugar, | pint vinegar, 2 tablespoons' salt, 1 teaspoon cinna¬ 
mon, 1 teaspoon ground cloves, 1 teaspoon mustard seed, 1 tea¬ 
spoon celery. Wash celery, remove leaves, chop them all 
finely, skin tomatoes andi cut into quarters, boil all ingredients 
together slowly for 1J hours. Place in jars and tie down 
while hot. 

COFFEE CAKE. —fib flour, 2 tablespoons of coffee essence, 
one^third teaspoon of soda, 2oz glace cherries, 2oz citron peel, 
£lb sultanas, 6oz butter, 5oz sugar, one-third cup honey, 2 eggs, 
a few almonds. Wash sultanas and dry carefully, cut up peel 
and cherries. Sift flour with the soda and rub in the butter, 
add sugar, fruit, and mixed all dry ingredients together. Beat 
eggs and stir in lightly warmed honey, and the coffee essence. 
Whisk together and add all dry ingredients and beat mixture 
well; turn into buttered tin. Put almonds on top. Bake in 
moderately hot oven about 1J to 2 hours. 

BANANA WHIP. —Mash four bananas with £ cup of sugar, beat 
until sugar dissolves, add* grated rind and and juice of one 
lemon, stir in slowly one cup of milk, dissolve 2 dessertspoons 
of gelatine in a little hot water, stir into mixture. Sets in 
one hour. 

DANISH CLAINERS. —3 cups of flour, 3 teaspoons of Reliance 
powder, 3 eggs, 2 tablespoons sugar, milk to mix, 1 tablespoon 
butter. Mix into a firm dough, roll out, and cut into shapes, 
and fry in boiling fat, turning over so as to brown each side; 
drain well, and drench with sifted icing sugar. 

SUGARLESS JAM. —This recipe makes 61b jam. 21b stoned 
dates, 6 sweet oranges, 1 lemon, 3 pints water. Stone and chop 
dates, cut oranges and lemon finely with sharp knife, removing 
all pips, boil with the three pints of water until soft, into this 
put the dates and boil again 20 minutes. 

SUGAR LESS DATE JAM (another recipe).—21b dates, 2oz pre¬ 
served ginger, 1 packet of lemon jelly, 1£ pints of water. Put 
into pan, jelly, ginger, and dates (cut small) and water. Simmer 
for | hour. Makes 4£lb jam. (Nice for sandwiches or children's 
lunches.) 


Order .Royalty Almond Paste on all Wedding Cakes. 
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PIKELETS.—Beat 2 tablespoons of sugar with 1 egg till light 
and fluffy. Add cup of milk, 1| cups', flour, 1 teaspoon cream of 
tartar, J teaspoon soda. Mix well 1 together and then add 1 table*- 
spoon of butter, 1 tablespoon hot water. Drop spoonfuls on 
greased girdle or oven tray and cook golden brown. 

JOHNNY CAKE.—1£ cups flour. 1J cups bran, 1 cup milk, 
2 tablespoons sugar, 1 egg, 1 teaspoon soda, £ teaspoon cream 
of tartar, 2 tablespoons butter, 2 tablespoons golden syrup. 
Cream butter and eggs, add egg then syrup, then soda dis¬ 
solved in milk, then flour, etc. Bake 1 hour. 

BISCUIT KISSES.—Cream 5oz butter, 5oz sugar, add 1 egg and 
beat well. Add lOoz flour, 2 teaspoons Reliance Baking Powder. 
Roll out thin and cut into shapes. Bake 10 minutes quick oven. 
When cold,- spread cream or preserve and stick together. 

OAT CAKE.—1 breakfast cup oatmeal, pinch of salt, dissolve 
piece of dripping size of walnut in cup of boiling water. Mix 
well, roll out very thin on cold oven plate, and cut into cakes 
or fingers. Bake in moderate oven until light brown. No sugar. 
FLAP JACKS.—3 tablespoons oatmeal, 1 tablespoon flour, salt, 
small teaspoon baking soda. Mix dry ingredients, then moisten 
to a batter with butter and milk, let stand 10 minutes, in order 
to swell. Fry in bacon fat and serve rountf bacon for breakfast. 

DOUGHNUTS.—2 cups flour, 2 teaspoons Reliance Baking 
Powder, 1 cup milk, 1 tablespoon sugar, 1 egg, little salt; beat 
sugar and egg, add milk, then flour, powder and salt. Drop 
dessertspoonfuls in deep boiling fat or butter and cook light 
brown. 

GEM SCONES.—Beat together 1 tablespoon butter and! 2 table¬ 
spoons sugar, add one egg and 2 cup milk, sift in 2 cups of 
self-raising flour and drop dessertspoons of mixture into hot 
buttered gem irons. Bake in hot oven 8 minutes. You can 
use plain flour, if you add 1 small teaspoon bicarbonate soda 
and 2 teaspoons of cream of tartar. 

POTATO SCONES.—4oz mashed potatoes, 4oz flour, J teaspoon 
salt, loz sugar, 2oz butter, 1 teaspoon Reliance Baking Powder, 

1 egg, J pint milk. Sieve flour, salt, baking powder together, add 
the mashed potatoes and mix thoroughly. Make a well in centre 
of the dry ingredients, add sugar, egg yolk, melted butter, and 
sufficient milk to make a moderately thin batter. Lastly fold 
in the stiffly beaten white of egg. 

HONEY BREAD.—This is a very valuable food, and makes a 
nice change for afternoon teas. This is worth trying. Work 
3oz of lardl or butter into Jib flour, when quite smooth, add 3oz 
sugar, a pinch of salt, J teaspoon of gound cinnamon, and Jib 
of sultanas. Warm Jib of thin honey and J cupful of milk. 
Into mlik dissolve J teaspoon baking soda, add to flour lard or 
butter. Mix until quite smooth. Put into greased tin and bake 
in moderate oven, about an hour. 


“LAYMOR” Poultry Tonic increases Egg Yield. 
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RAISIN SAVOURY. —This is an unusual savoury for luncheon 
or supper which everyone will approve of. Take 1 cup seeded 
raisins, 4oz minced ham, 2 tablespoons of chopped gherkins 
or olives, pepper and salt to taste. Mix all well' together and 
blend with mayonnaise dressing. Butter rounds of brown bread, 
and pile savoury mixture on top. 

REAL SCOTCH SHORTBREAD.— lib flour, Jib butter, 4oz icing 
sugar. Cream, butter and sugar, then work in flour until it 
becomes stiff dough. Place in greased tin. Press well down 
with knuckles, then smooth over with a knife and prick with 
fork. Bake in a slow oven 1 hour. Cut into shapes while hot 
in tin. 

SAVOURY OMELETTE.— 5oz of grated cheese, 3 well beaten 
eggs, J pint milk, small piece butter, dessertspoon cornflour. 
Melt butter in saucepan, add! cheese and milk and stir until 
melted. Then add the eggs and cornflour. Bring to boil again, 
well stirring, and serve on buttered toast. 

SALMON CAKE. —Mince finely the contents of a small tin of 
salmon, add 2oz butter, pepper, salt to flavour, one dessert¬ 
spoon, of anchovy sauce and a dash of cayenne. Beat up 1 egg, 
thickened with breadcrumbs or cold mashed potatoes, and mix 
with the fish. Form this mixture into cakes, roll in bread¬ 
crumbs or potato, brush over with egg and milk. Fry In 
boiling fat, drain, and serve either hot or cold. 

CURRIED SARDINES. —Drain off the oil from large tin of 
sardines, lift the sardines carefully out of tin, scape off skin 
but do not break fish. Make half teaspoon cornflour into paste 
with water, put oil from sardines into small saucepan and 
make hot, then add £ teaspoon curry powder. Fry a little then 
add mixed cornflour and enough water to make thick sauce. 
Place sardines on toast, pour sauce over. Place in oven to 
get thoroughly hot. 

COCOANUT PYRAMIDS. —Jib desiccated cocoanut, 4 tablespoons 
castor sugar, 2 whites of eggs. Put cocoanut into basin with 
sugar and mix well, beat egg whites' into stiff froth, and add 
sugar and cocoanut. Make into small cone cakes and bake in 
moderately cool oven for a few minutes just to lightly brown 
the tops. You can half colour the mixture pink with a few 
drops of cochineal 1 if desired. 

TEA OR SUPPER DAINTIES. —Butter slices of bread about 
| inch, thick, on each slice place a slice of cheese and on top 
a slice of ham and another! slice of bread on top. Cut into 
shapes and fry in hot fat. Serve hot with a little pepper or 
cayenne on top. 

CHRISTMAS .PUDDING. —Mix thoroughly lib finely grated 
bread, lib flour, 21b stoned raisins. 21b currants, 21b suet (minced 
very fine), llbi sugar, Jib candied peel, 1 grated nutmeg, Joz 
mixed spice, and grated rinds of 2 lemons. Mix all the above 

Preserve Your Carpets with MOTHPRUF. 
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with 16 eggs well beaten, add four wineglassfuls of brandy. 
These ingredients will make three puddings of good size for a 
family or party; or quarter of the ingredients a pudding large 
enough for a smaller family. Boil for 4£ hours. 

RICH CHRISTMAS CAKE.— lib butter, beat to a cream, lib 
powdered sugar, 9 fresh eggs beaten in one at a time, lib sifted 
flour, ljlb currants, wineglass brandy, nutmeg to flavour, 2oz 
sweet almonds, bleached and sliced, sliced candied peel, lemon 
or citron. Bake in tin. well lined with thick greased paper. 
Time for cooking 2 hours. Place the cake on another tin in 
oven. Oven must be hot when cake is put in. To' prevent cake 
burning place a layer of butter greased paper on top. Do 
not cut this cake until a week after cooking, as it improves. 
CITRON CAKE. —1 cup of butter, beat to a cream, one cup white 
sugar, 1 cup milk, 3 cups flour, 3 eggs, 3 teaspoons Reliance 
Baking Powder, £lb citron cut up. Line a dish with buttered 
paper. Bake 1 hour. 

VICTORIA SANDWICH. —Take same weight of 4 eggs In butter, 
castor sugar, flour, cream butter and add gradually flour and 
sugar; beat them into batter, flour, sugar; add pinch pure Reliance 
Baking Powder. Bake in shallow tin, greased, in quiet oven until 
nicely browned. When cold spread half the cake with jam, cover 
with the other half and press together, then cut into strips. 

MINCE PIES. —21b fresh beef, boiled and minced fine; also 
mince fine lib fresh suet, 61b apples, peeled and chopped, 21b 
currants, lib sultanas, and raisins, seeded and chopped fine. 
11b of citron peel cut up fine, 2 tablespoons of ground cinnamon 
and mace, 1 tablespoon of fine salt, 2Jlb brown sugar. 1 quart 
sherry, some brandy. This mincemeat will keep months if kept 
in stone jars. If it dries out add a little more liquor before 
using for another batch of pies, and let it stand 2 days before 
using and mix thoroughly. 

GINGERBREAD FILLING. —1 cup condensed milk, 3 table¬ 
spoons lemon juice, 3oz cream cheese, stir condensed milk and 
lemon juice together until mixture is thick, mash cheese 
thoroughly and stir into mixture until smooth. When ginger¬ 
bread is cool remove top half, spread mixture on top of other 
half, replace top half and spread mixture over that as well 
if required. 

WHITE ICING. —l cup of condensed milk, barely 2 cups of 
icing sugar, lh teaspoons vanilla, sift and stir sugar into milk, 
add vanilla, beat until smooth and creamy. Spread on cake 
or sponge after they are cool. 

ALMOND ICING. —Buy it ready-made. “ Royalty ’ 1 Brand is 
the best. 


Sick Fowls Can’t Lay — Feed “LAYMOR” Tonic. 
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Atelier Gown Salon 


• • 



For The 

LATEST STYLES 
in 

COSTUMES, COATS, 
GOWNS, FROCKS, 
NOVELTY SUITS, Etc. 

All of which are Beautiful 
Examples of Present Day 
Fashions at Prices to Suit 
all Incomes. 

‘Atelier’ 

GOWN SALON, 

Ladies’ Outfitters, 
57 Manners St., 
WELLINGTON. 

Phone 43-562. 

0 

CASH ORDERS WELCOMED. 
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BEVERAGES 


APPLE WATER. —Wipe and slice a large apple, place in jug 
with 1 teaspoon sugar, pour over lpt boiling water. Cover until 
cold, then strain and serve. 

BARLEY WATER. —1 cup barley, 12 cups water. Wash barley 
and simmer in the water 3 or 4 hours. Strain and throw 
away the grains. This liquid solidifies when cold, but the 
quantity required may be reheated with milk or water for use. 
The above quantities should suffice for a couple of days. 

ICED COFFEE. —Make 1 quart coffee, add \ pint milk and 
cream and 3 tablespoons sugar. Serve stone cold, if no freezer 
use ice. 

CREAM NECTAR. —ljlb sugar, 2oz tartaric acid, dissolve in 
li pints of boiling water. Put on slow fire for 20 minutes and 
when cold beat in white 1 egg, add 2 teaspoons essence lemon 
and bottle. Use £ wineglass to 2 water to glass and stir with 
little carbonate soda. 

EGG LEMONADE. —To 1 egg add 1 tablespoon water and beat 
well, then add juice 1 lemon and sugar to taste. Stir well and 
pour into another glass with more water. Refreshing and 
nourishing. 

ORANGE TODDY. —Squeeze juice of large orange in glass, add 
2 tablespoons sugar, half fill glass with boiling water and stir 
well. 

4 

ICED TEA. —Tea should not be too strong and poured off 
leaves after 3 minutes’ brewing. Serve very cold with 1 table¬ 
spoon of lemon juice mixed in a slice of lemon on top, in 
glasses. Either ice in freezer or block ice in glass. Put two 
straws in each glass. 


AN ANALYSIS OF CONVERSATION PROVES. 

First: Men talk mostly about business. 

Women, about men. 

Secondly: Men. sports and amusement. 

Women, about clothes. 

Thirdly: Men, about other men. 

. Women, about other women. 

A Psycho-analyst: One who can se through 90 per cent, of 
the people in this world. The other 10 per cent, seem to sit 
in front of us at the pictures. 

Why does she call her boy friend Pilgrim?—Because every 
time he calls he makes a little progress. 


MOTHPRUF — the Efficient Pest Exterminator. 
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“S.O.S. from H.M.S. Bluegum, sir . Whole crew constipated . 

' Commander asks for instructions'' 

“Very good , yeoman. Reply immediately Take R.U.R. 
and right you are * ” 

R.U.R. quickly restores regularity of the system, and clears it of toxins 
and excess acid which are brought about by constipation, and cause 
90 per cent, of ill-health. 

Take R.U.R. for all Liver Kidney or Stomach complaints, Rheumatic 
ills. Skin faults, and overweight. Grateful testimonials have also been 
received from sufferers from Influenza, Smoker’s Heart, Dropsical Feet, 
Lumbago, Sciatica. Neuritis, Blood Pressure, Headaches, Broken Sleep, 
and many other ills. 

You really don’t need a lot of different medicines foi different ailments if 
you take R.U.R. It treats the cause of disease, not the effects. It clears 
the bloodstream, stimulates the liver cleanses the kidneys and bladder 
snd makes life worth living. 


ake R.U.R. and Right you are. The Best in the World, that’s all. 
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YOUR ELECTRIC COOKER 

ELECTRICITY COOKING HINTS 


t . lle habit Of turning off the main switch the minute 
you finish using stove. ^ 

f . ^hen srUUng fish or meat, the top of grill can be used 
frying mg Simmer i n S or stewing, or even cooking pikelets, or 

electric 6 cooker* 0 ^ snia1 ^ quantity of water is required, not 

Do use buckled saucepan or fry pan on electric cooker 
it uses three times as much current. 

heat in O'ven directly after cooking joints 
cook biscuits, custards, milk puddings, etc. Your charts wil 
tell you if oven is still hot enough. 

Once your saucepans boil, you can keep three boiling at 
once on the same plate with only the use of one switch. ^ 

in ufe SUre t0 tUrn ° ff aU switches whe,n the cooker is not 


ELECTRICITY DO’S AND DON’TS 

DON'T let any unlicensed person repair, alter, or make addi¬ 
tion to your electrical installation. Liable penalty £50. ] 

nr° a S- y yoar *° Cal f uthorities of any proposed alterations 
01 additions to installation, and never attempt any until 

permit 6 ^ y them. Ascertain if your contractor has necessary 

DON’T use any portable electrical apparatus in any position 
where you may make contact with earthed metal or other con- f 
. ^ng materials or damp situations unless apparatus is pro¬ 
tected to prevent danger from shock. Earthed metal includes 
water-papers, baths, gas-pipes, etc. Conducting material means 
damp concrete, brick walls, etc. 

DO remedy any deterioration or defect in any electrical eauip. 
ment—cords, wiring—immediately. Have a qualified tradesman. 
DO notify authority of any building alterations or repairs likely 
to affect any part of electrical installation or require its tern 
porary removal. 

DON’T tamper with any electric lines or apparatus the property 
of Power Board-likely fine £20. y * 

DON’T use any portable hand lamp which does not comnlv 
with regulations. 


Protect Valuable Carpets with MOTHPRUF 
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Remember 

This 

45-783 


Remember this also 

For Radio Repairs 

For Electrical Installations 

For Electrical Repairs to Vacuum 
Cleaners, Toasters, Jugs, Irons, 
Radiators, Grillers. 

For Good Repair Work at Reasonable 
Prices. For Service and Civility. 

THE GRIFFITHS 

ELECTRICAL CO. 

41 Farish Street, 

Phone 45-783. 
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VALUABLE HOUSEHOLD, COOKING, AND 

GENERAL HINTS 


o| H w, B ^ Y ai B ?h >W ,^ S u 0ES '~ May be Im Pi'oved if showing signs 
of weai at the tips by staining them with iodine. 

I°^ ERVE ° R RENOVATE VOUR OLD PAINT BRUSHES. 

Yon win h fi^ Y negar for a few da y» and then wash in water, 
usabte again tW * wonderful method to mak e them quite 

mfnn^ N ^f M f A ^] N ^ JAM, r~ To P° und of sugar and each 

pound of fruit add a saltspoon of salt. Put salt in at the same 

timet as sugar. This keeps the jam in perfect condition for 
y ears. 

9 

TO POUR LIQUID IN NARROW NECK BOTTLE.— Hold wooden 

I^wiH rnr) 11 of bottle aad P our the liquid down the match. 

It will iun down the match, into the bottle without spilling. 

C V T F LOWERS.— Will keep three times as long if you 
cut the stems back occasionally and place them in a bowl of 
hot water into which some salt has been added. When replac¬ 
ing in vase put an aspirin in the water. 

HOW TO MAKE A NIGHT-LIGHT FOR SICK-ROOM OR 

^ RS ^ RY ‘ PUt i Dt ° a 4oz bottld a Piece of phosphorus the 
®„ e ' of .. a . P® a > and then fill the bottle about one-third full of 
olive on (which has been made hot, although not boiled). Cork 
tightly, and in the dark this will glow brightly enough to see 
the clock or other objects in the night. This will glow con¬ 
tinually for six months. If it becomes dim, uncork bottle for 
a few minutes and then recork again. The mixture will glow 
quite brightly again. 

IMPROVE YOUR COFFEE.— When making coffee a pinch of 
mustard added to the dry coffee brings out the flavour. 

WHEN COOKING BEETROOT.— Boil the tops with it. The 
flavour and colour will be greatly improved. The tops can also 
be boiled separately as a vegetable. The flavour is very similar 
to silver beet. 


TO SKIN TOMATOES AND PEACHES EASILY.— Pour a little 
boiling water over them in bowl. You can then easily remove 
the skins. 

TO PREVENT NUTS AND FRUIT SINKING TO BOTTOM OF 
CAKES. —Heat in oven, and sprinkle with a little flour before 
adding to batter. 


Like Humans — Heavy-Laying Fowls Need a Tonic. 
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Hints re: 

Wood Borer in FURNITURE 
Wood Borer in PROPERTY 

Every Householder knows that the pest is most 
prevalent in New Zealand and feel that they wish 
they only knew how to overcome the menace to 
Furniture. Yes and even their Home. 

Every Householder in New Zealand can now have 
this question answered Free of Charge. 

CALL, WRITE OR PHONE 46*684, 

and 



Will answer all questions in regard to the 
eradication of this pest. 

Remember Our Advice is FREE. 

TIMBER TREATMENTS LTD., 

Box 1434, WELLINGTON. 
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VITAMINS AND HEALTH 


VITAMIN “A." —Contained in green vegetables—gpinach, lettuce, 
carrots, potatoes, tomatoes, also butter, eggs, orange juice, milk. 
Lack of this vitamin causes eye trouble, less vigour and a 
condition leaving one easily acceptable to infection. 

VITAMIN “B1.” — In wheatmeal, cereals, wholemeal bread, 
raisins. Absence of this vitamin causes nervousness, loss of 
appetite and weight and subject to spasms. 

VITAMINS “82” AND “B3.” —In brail, yeast, yeast extract, egg 
yolk, vegetables, fruit, haricot beans. This vitamin is of great 
benefit to nursing mothers and strengthening. Yeast contains 
the whole B group and is a splendid source of supply. 

VITAMIN “C.” — In fresh fruit juices, orange juice, grape juice, 
fresh milk, apples, tomato juice, oranges and raw vegetables 
are a main sauce of this vitamin; but when they are scarce 
tomato juice provides a fair substitute. There is about half 
the strength in the juice of tomatoes as orange juice (soda and 
baking powder destroys it). Vitamin “C” is not so easily 
destroyed by cooking in tomatoes as in other fruits or vege¬ 
tables, but no fruits or vegetables should be cooked in a copper 
utensil. Never add water to tomatoes when preserving or 
cooking or they lose their vitamin content. Heat easily destroys 
this vitamin. Vitamin “C” is good for bleeding gums, teeth 
troubles, palpitation, scurvy, expectant mothers, mothers with 
babies. 

VITAMIN “D.” — In cod liver oil, butter, egg yolk, cream, in 
fresh air, plenty of sun. Especially beneficial to children. In 
wholemeal, oats, maize, nuts, porridge, olive oil. Absence of 
same causes anaemia and sterility. 


By the time we learn what to do it’s often too late to 
do it. 

Why is money like a modern servant?—It’s here to-day and 
gone to-morrow. 

In his announcement the Vicar regretted that money was 
coming in very slowly, but he was no pessimist. “We have 
tried to raise money in the usual manner. We have tried to 
raise it honestly,” he said. ‘‘Now we are going to see what 
a bazaar will do.” 


MOTHPRUF is Deadly to Moths and Silverfish. 
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FOR 

H EALTH 

Drink your own good health every morning in a foam¬ 
ing glass of D.Y.C. Dried Yeast! D.Y.C. Dried Yeast, 
rich in essential vitamins B1 and B2, is pleasant to 
take, easy to prepare and is recommended by dietitians 
for lack of appetite, indigestion, headaches and ner¬ 
vous disorders. Mix a teaspoonful in half a cup of 
tepid water with a teaspoonful of sugar, stir we*ll and 
leave overnight. In the morning, stir again and drink. 
D.Y.C. Dried Yeast is sold at all chemists and stores— 
3/9 for a 6oz. tin—a small price for good health! 

Take D.Y.C. Dried Yeast daily and feel 10 years 
younger! 



DRIED YEAST 

Dominion Compressed Yeast Co. Ltd. 
Christchurch & Auckland, 

Box 325, Christchurch, N.Z. 





































CHIROPRACTIC 


Many cases dismissed as hopeless by medical science h 
been restored, sometimes in a few days, to perfect health ^ 
simple chiropractic adjustment. 

Many children and adults, condemned to life-long invalidism 
are set free completely and permanently in a few weeks. 
Sick people are restored to health by these commonsense 
methods and taught to> live healthily. 


Chiropractic should have an honoured place among natural 
healing methods. The wonderful benefits of chiropractic are 
being and have been denied to people at a terrible cost in 
suffering, though medical prejudice. Chiropractic is the science 
and art of adjusting the articulation of the spinal column, by 
the hands only, attuning the spine and correcting the cause 
of disease. The standard of chiropractic is very high and 
ensures that chiropractors are competent to deal with disease 
and health problems in a professional, dignified, and qualified 
manner. 


HOW COLOURED RAYS AFFECT HEALTH 


BLUE.— Indigo blue will induce sleep. A blue light °ver 
bed induces sleep to come easily. It soothes the hiain_ . , ' 

Blue strengthens the nerves and calms one. A comb " 
of blue and yellow, green and red, yellow and greet s 
health and strength to mind and body. 


VIOLET. —Elevates the mind, is soothing for mentally derang 
and has an uplifting influence. 

RED. —Increases blood circulation and stimulates; is 
to sufferers of depression and melancholia. Red exci . 
nerve centres, but is detrimental to sufferers from nei 


GREEN. —Calms our emotions. Combined with blue and y 
has a delightful effect on mind, nerves, and body. 
increases blood circulation and makes the brain clear and ac 


YELLOW. —Strengthens the nerves, increases action of live 
and stomach and aids indigestion; adds power to thought , 
stimulates the brain, causes happiness, and gives us control o 
our emotions. 


CHILBLAINS. —To prevent, soak feet and hands twice a wee 
in hot water in which common salt is dissolved. Proportion. 
I pint measure of salt to 1 gallon of water. 


Use the New “BONIGLO” for Windows. 
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DON’T SUFFER . . , 

CHIROPRACTIC SPELLS 


HEALTH! 


Consult — 


LMivsoru & ILawson 


PALMER GRADUATE CHIROPRACTORS, , 

NATIONAL BANK BUILDINGS, 
COURTENAY PLACE, 

WELLINGTON. 

WHAT IS CHIROPRACTIC? 

Chiropractic is known throughout nearly every country 
in the world as a natural and common-sense drugless 
method of removing ill-health, even where ordinary 
methods fail. 

FOR SCIATICA, 

LUMBAGO, 

NEURITIS, 

Pains in the Back, Stiff Necks, Headaches, Insomnia, 
Nerves — Consult a Chiropractor. Chiropractic Spinal 
Adjustments remove k the cause of these troubles and 
many more. 

Ring 52-869 for Appointment. 

LADY ATTENDANT. 
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HEALTH 


FOR FIT OF COUGHING OR TICKLING COUGH.—One t.hi 
spwn of glycerine in glass of hot milk, or, glycerine and lemon 

COUGHS AND GOLDS.— 1 Til 6re is no such thills’ a© a 
cold Thousands are in their grave Unlay by neglecting “Tat 
13 called a common cold. I am sure if the, average mJw 
was to take more care of the children when they have Thu 
and keep them warm, there would not be a Quarter nf the 

OoTT i r a Ubl M' especially ehest troubles, there are to-dav 
Coughs and colds rob the system of its natural resistance ami 

are the steping stones to more serious complaints For the 

£*“2 t COl „ d *7 a tea * p °° n ™ Of roasted 5 lemon juice in 
equal part of water and level teaspoon of baking soda. 

A HOME-MADE COUGH MIXTURP mtA « 

put 1 teacup of fresh linsepd nnri o • \° “ ^ uar ^ s °f water 

iffsr ; SS= 

cough is troublesome. ’ ana a llttle whenever 
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A SCIENTIFIC CONTRIBUTION TO MARRIAGE 

HYGIENE. 


I 


I 


You know the importance of Natural 
Healthy Living, yet there is one aspect 
of this which, because of its intimate 
nature is not given the same publicity 
as diet, etc. 

Write for Informative Leaflet to s— 

JELLENE PROPRIETORY 

P.O. Box 210, CHRISTCHURCH, C.l. 




ANOTHER RECIPE-—Beat the white of egg into stiff froth and 
whip in the juice of a lemon- A teaspoon every hour will 
relieve hoarseness and coughing. 

TO PREVENT TIRED FEET— Hub the soles of feet well with 
methylated spirits or eau-de-Cologne. Powder feet liberally 
with boraelc acid powder and sprinkle boracic inside the shoes. 
Feet often become temperamental in changes of weather, 
They easily become tired. The soles swell, grow blistered, 
the skin uncomfortably warm, and moist; corns and callouses 
make an unwelcome appearance.. To soften hard skin soak 
your feet every night In hot water, to which has been added 
salt or a little soda. Dry the feet well and massage well 
with olive oil or lanolin. Pay particular attention to toe-nails 
or hard parts. In morning rub all hard parts with pumice 
stone which has been well soaped, then powder feet with boracic 
acid. All corns and bunions should be promptly treated. The 
simple ones can be treated at home with corn paint or simple 
remedies, but if they are of long standing, especially bunions, 
you should seek the advice of a chiropodist. If your feet are 
otherwise in fairly good condition, but soft and tender, harden 
them, by massaging every morning with equal parts of eau-de- 
Cologne and lemon juice before powdering. See that toe nails 
are cut regularly, but straight across and not curved. 

“BONIGLO” Cleans and Polishes. 
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INFLUENZA. —This disease begins like a cold. Usually n a i 
in head, eyes, limbs, discharge from nose, chilly sensations so? 8 
throat, cough, muscular aches. There are many varieties and 
any organ of the body may be affected. At the first feeline 
of any rise in temperature the patient should go to bed and 
keep warm. Relapses and complications are much less likely 
if patient goes to bed at once and remains there for three or 
four days, until fever has gone; even then do not get up too 
early as another chill is fruitful of evil consequences, and 
pneumonia is one of these. Remember, influenza is a highly 
infectious disease, avoidance of infection is difficult, but patient 
should be isolated; and room be well ventilated. When attend¬ 
ing the patient one should take all precautions and should gargle • 
and nose douche, etc., twice daily; be particular with hands 
and handling things, and all patient’s dishes should be well 
scalded. 

hea LTH SALTS. —Epsom salts, carbonate soda, tartaric acid, 
cream of magnesia, of each 2oz, with 4oz of finest castor sugar. 
Dry all separately in slow oven for 6 hours, then powder 
them, mix and put into airtight bottle. Mix a dose in warm 
or cold water, about spoonful, stir, and effervescing drink will 
result. 

DEAFNESS. —Deafness is mostly a preventable disease. In many 
cases the result of childish fevers like scarlatina, measles, 
tonsilitis, adenoids, or common cold. Fair warning is generally 
given as to the likelihood of deafness—pain in the ear or some 
other signs. Few people go deaf suddenly. Heat applied out¬ 
wardly or a few drops in the ear may relieve, but if the ache 
continues you should have the ear examined. (Prevention is 
better than cure.) Children should be- taught at early age to 
concentrate and' to use the delicate ear organ through life, and 
then we should not hear so often the remark, even in old age, 
“Oh, they are slightly deaf.” 

COLD BATHS. —Help in reducing the weight of fat people. 
Cold causes a loss of bodily energy which repairs itself by 
consuming some of the surplus fat. 

MILK IS NOT FATTENING.— Milk contains 87 per cent, water, 
about 4 per cent, protein, 4 per cent, fat, 4 per cent, sugar, and 
ranks with other foods recommended for reducing as, viz., 
cabbage 86 per cent, water, apples 80 per cent, water. 


A negro fighter was booked to fight a heavyweight cham¬ 
pion. But as the time drew near his heart was not with the 
job. “It will be alright, Sambo,” said his manager. “Just 
keep on saying to yourself, Til beat that fellow for sure,’ then 
you must win.” “Dat’s no good, boss,” said Sambo miserably. 
“Ah knows what a terrible liar Ah is.” 


Improve Winter Laying with “LAYMOR” TONIC. 
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The Noted 


‘PERK Y PRAMS * 


The Manufacturers of 

“PERKY PRAMS” 

regret that owing to present man¬ 
ufacturing difficulties many have 
been disappointed in obtaining 
their “ Perky Prams. ” When 
times are again normal, they 
hope to manufacture an even more 
beautiful “Perky Pram” and keep 
pace with the great demand. In the 
meantime may we ask you to place 
your order tor your “ Perky Pram 
with your dealer as soon as ever 
possible. He will give you all in¬ 
formation as to possible date of 
delivery. 

L. PERKINS & CO. 


Manufacturers of 


‘Perky Prams’ 

■■ mi — mi —— mi — mi — n 


!!! 


WELLINGTON. 























INVALID COOKERY 


ARROWROOT.—2 tablespoons of arrowroot and thp 
milk should be made into a paste, to which add 1 te aC un nf 
hot milk, stirring all the time. Let it boil for nr 
afterwards still continuing to stir. Sweeten and serve 4 
is a stimulant ordered to be added, substitute wafpr 

oTthe an stov d e d ** hna ** Bft0P the arr ° Wroot has ^een removed' 

^■cepan SSe? aC ^ 

oft water, and wash the barley a second time d ? our 

to saucepan with lot water t/nidt " , 4 me ’ then return 

S'Sir” EsFpVs'E IS 

brown colour NeverTt U bolT "*1“ 11 becomes a rich 

and serve with crisp toaV b U ’ Stram through a ^avy sieve, 

in wa^ N for R ^°tn H 4 ~h T ° jnt and cut a sma ^ chicken and simmer 
Thicket if dLlj* h T S - Remove fat when cold and strain. 
STEamp arrowroot, rice, or barley. • 

fat, dust with n?i!n’r _Tri ? a nice loin cll 0P free of skin and 
plates in oven P Pper and salt » and cook between well buttered 

sugar beat egg l nto cup > add 1 tablespoon milk, a little 

serve ° gether until Quite frothy, strain into tumbler and 

1 ^caspoon'suga^q^ yolk of e SS with 1 tablespoon milk, 
whip the whitp dr ? ps lemon juice or brandy until frothy; 

with fingers of toast ’ &dd tke yolk stirrin S lightly- and serve 

Plates; steam^fnvdieted fish between two buttered 
Serve with white sauc 11 ™^ 8 0ver a sauc epan of boiling water. 

tablespoon Tlrv onn DDIr ! IG, ~ _1 cup milk » 1 cup breadcrumbs, 1 
th e yolk of egg rfot 1 t f bles P°°n sugar, mix all together wi 
of the white whin^ ke in modera te oven. Make a meringu 
eastor sugar' ^, hipped Up Part of egg, with one tablespoon o 

GRu hGr h0t ° r C0ld wlth milk * 

— EL - Soak loz of fi n e oatmeal in J pint milk for 20 minuf 

SHINE EVERYTHING with “BONIGLO.” 
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Strain to a saucepan pressing oatmeal as dry as possible. Simmer 
f or 10 minutes; add pinch salt, nut of butter, and serve. 

INVALID SOUP.—21b lean beef or veal, boil in quart water 
with Jib patent barley to consistency of thick cream, flavour 
with salt, celery, bovril; strain through sieve, and serve. 

FRUIT CREAM.—Any fresh fruit. Prepare fruit as for stewing 
and place in covered jar with 2 tablespoons of water and little 
sugar. Stand jar in saucepan boiling water and let boil until 
fruit is quite soft enough to mash into pulp; mash and strain 
through a colander, and to every pint allow same of milk or 
cream. Sweeten to taste. 

LEMON SPONGE.—Dissolve J packet of gelatine (small) 1 pint 
water, add Jib loaf sugar and juice of 3 lemons, place in sauce¬ 
pan over fire; do not let boil. Strain into basin when slightly 
cool; add whites of 2 eggs well beaten; mix all together and 
beat to stiff froth. 

SWEET OR SAVOURY CUSTARD.—1 egg beaten, add J gill 
milk, teaspoon sugar, pinch salt, pour into greased cup and 
steam 15 minutes. Savoury prepare same way, only instead 
of milk use beef tea. 

Tea for invalids made with boiling milk instead of water 
and allowed to infuse for 3 or 4 minutes will be found very 
refreshing. 


MOTORISTS 


Motorist: I clearly had the right of way when the man ran 
into me. Yet you say I was to blame. “So you were,” said 
the local constable. Who? “Well, you see there’s three good 
reasons: His father is Mayor; his brother is Chief of Police; 
and I’m courting his sister.” 

Every year is leap year for the pedestrian. 

Traffic Policeman (to lady motorist): Just a moment, 
madam. Didn’t you see me signal you to stop?” 

Lady: I can’t say I did. 

Policeman: Didn’t you understand what I meant when I 
put my hand up? 

Lady: Well, I ought to, constable. I’ve been school teacher 
for over ten years. * 

Forty winks behind the wheel, may mean forty winks in 
hospital. 

A man should always hold fast to his ideal.—But not when 
driving a car. 


Get More Egg's from “LAYMOR” Tonic-fed Fowls. 
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EYE CONSCIOUS. 


Are you Eye Conscious? 

Eo you realise the value of your two eyes? 

One only has to visualize what it means to be blind 
blind to realise their value. 


or partially 


Do not neglect your eyes, be wise and if you feel any eve-strain 
have them examined by a competent Optician. He will advise you 
whether your eyes need glasses or treatment. 

Some of the symptoms to watch for are headaches, neuralgia, poor 

Vision at distance, poor vision at reading distance, gastric troubles 
sun-glare, etc. * 

It you have any of these, consult an Optician now — 

A stitch in time saves nine. 


BEAUTY HINTS 


olive nil inti 1 d ^ rken your mousey coloured hair, rub hot 
and hot wot scalp at nigll t, then wash with carbolic'soap 
well and n f xt day » and rin se with cold water. Dry 

the hnfr d v b for . a few minutes with the fingers up through 

and r*nntin Y01 + Wl11 the hair grow Quite dark at the roots, 
mue to grow so after a few weeks of this treatment. 


For very dry hair swathe the head with hot towels, then 
rub in olive oil which has been warmed. Give the scalp a good 
massaging and again apply hot towels. If possible allow oil 
to lemain on an hour or two. Then'shampoo head with warm 
^vatei and soap and rinse thoroughly in cold or tepid water. 
Continue treatment twice weekly for few weeks. 

SCURF.—Fill oilcan, as used for sewing machine, with kero¬ 
sene and pump it on to the scalp. The dandruff will quickly 
rise. Comb it out and wash with warm soapy water. Repeat 
in a few days if necessary. 

BALDNESS.— Boil about four handfuls of common box, which 
grows in borders of gardens, leaves and stems, in 3 pints of 
water, in closely covered vessel for one hour. Let it stand in 
jar for 10 hours or more, strain, add lioz of eau-de-Cologne 
or lavender water, to make it keep Wash head with this 
solution every morning. 


Sick Hens Won’t Lay and Need “LAYMOR” Tonic. 
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eyestrain 

Causes Headache 



Do You Suffer! 

When Reading or Sewing 
do your eyes become tired 
sore or watery? 

Do not delay—be examined by 

EXPERT OPTICIANS 

SPEAR & MURRAY 

LTD. 

7 WILLIS STREET - opp, Grand Hotel 

Telephone 43-369 

Established Over 40 Years. 



















BEAUTY DIET.— Eat lots of vegetables, cooked with very little 
water, or grated and mixed with apples, nuts, and lettuce for 
salad lunches. Butter, cheese, milk, eggs and wholemeal bread 
Meat and fish only once a day. 

PREVENT INDIGESTION.—Don’t over eat. Don’t have irreeu 
lar or hurried meals. Don’t wash food down with copious drink® 
of any liquid. Eat.and relax. Eat your largest meal in thl 
evening, and linger over it. Do not eat too much white bread 
pastry, cakes, biscuits, sweets, and only one cup of tea nr 
sweetened coffee. Take juice of orange or lemon, separate or 
mixed when you wake in morning (no sugar), in water 
peferred, but plain juices. r ’ 11 

KEEPING YOUR YOUTHFUL FIGURE.—You can get a fair 

amount of beauty exercise by giving a little emphasis to ordinary 
movements, involved in the daily routine of work. Try going 
upstairs three steps at a time, it may not look eleganf b § ut it 
is a good liver exercise and also keeps the abdominal muscles 
£ s ° od or « er - v The daily toe-touching with knees straight mav 
be achieved when fastening shoes. Bending instead of stoon- 
ing when picking up anything will help to keep the figure 
flexible. Do not rely on supports for simple movements. Rise 
from a chair without the aid of arms or back. This helns to 

abdomen'into'^lay! 1 ' ' ine ^ 


HEALTH by Natural Methods 

Massage - Medical Electricity and Diet 

The latest forms of treatment including Ultra 
Short Wave, Diathermy, Sunlight, Infra Red. 

Full Particulars of Treatment from_ 

RONALD T. McLEAN 

I Reg. Masseur & Dietitian, Member of N.Z, Association 

of Naturopaths (Inc.) 

15 Courtenay Place — Phone 50-634 

WELLINGTON. 
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] owty Hands 


NEED NOT BE SPOILED 
BY HARD WORK 


In these times there are many of us tolling at 
essential Jobs . . . jobs that tell heavily on our 
hands. Rough, chapped hands need natural oils 
that act like a tonic. These healing and toning 
health-giving elements are combined In Lem-O- 



FOR THE HANDS 

Manufactured in N.Z. by WILFRID OWEN LTD, 
104-106 Victoria Street, Christchurch, C.I. 


Sweet apples are good for young and old. but don’t cook 
them—the sun has done that. 


Fresh air, sunlight, and water are free gifts. Take your 
full share of them and you won’t need a doctor. 

The greatest essentials of good health are fresh air, water, 
sleep, and more water. 


The six secrets of beauty are “Simple Food,” “Sound 
Sleep,” “Sweet Air,” “Sufficient Exercise,” “Soft Water,” and 
“Serene Temper.” 


FOR THIN HAIR. —Rub vaseline into roots for three nights.. 
Rub well with tips of fingers. Then wash hair with following 
wash:—1 yolk of egg, beaten up* with 1 pint of soft water, 
and a few drops of ammonia. Cleanse head thoroughly with 
this mixture and rinse in cold water. Repeat process every 
third week. 


YOUR EYE—TO ALLAY IRRITATION. —If you get any foreign 
substance in your eye just apply 1 or 2 drops of castor oil in 
it at once. 


‘ ‘ Boniglo ’ ’ is the Quickest and Easiest Window Cleaner. 
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DO YOU KEEP FOWLS? 

If so what about your Egg Production? The object of 
poultry-keeper is to secure the utmost production from their h*** 
but to get this close attention must be given to proper hou 
and feeding. The house should be warm and well ventilated w'H? 
out draughts, water clean and cool—foul and heated water is th 
sole cause of pip. B 

Feed properly with grain, green food, a morning mash table 
scraps, and a good supply of grit. Forced laying with hot'sniee* 
should be avoided, but fowls, like humans, need a tonic to keen 
the system functioning properly. In the morning mash put a little 
poultry tome especially during the moulting period (serve hot in 
wet or cold weather) and good results will follow. You will be 

having eggs regularly and at the right time, when they are at 
high prices. . J 

A tonic we recommend for best results is “LAYMOR”—this 
is a scientific blood-enriching and body-nourishing tonic, and one 
spoonful a day added to the feed will help hens to lay more regu- 
l.uly and pullets will commence to lay earlier. 

NATIONAL CALL — TO POULTRY-KEEPERS. 

^ ou ] tr 3'-keepers are doing an important National service in 
. V 0 , . uctl0n °* a very essential commodity and even those 

i, i ( 01 * v \' ho are on ly able to keep a few fowls are assisting 
in e ieir , own e £8 s rather than buying regular quantities 
Foropq C0u |d otherwi 86 be utilised for the needs of the Armed 
innits n< 10s P ltals that are kept short of their full require- 

soJV!* the duty of every citizen who has the available 

as eoniTVM<m ln *?i! s ? me hens and this can be done at little expense 

For pq* n 1 u gread; National service to be achieved, 
answerofl t^ bl1 if d ^ poultry ' kee P ers and those who have recently 
their bit i T , * or £ rea ter production of eggs and are doing 

duction from V s . re ^P ec tj the object is to secure the utmost pro- 
is triven to 1Glr kens w hich can be achieved if close attention 
should be avoid IT* , h ? using a nd feeding. FORCED LAYING 
LAYING will l d f Und - lt: wil1 be found that NATURAL STEADY 
and in this ™ atlca11 ^ follow if the hens are kept healthy 

TONIC is st, P ? Ct a good BODY-NOURISHING POULTRY 
months and dun™ ^commended, particularly in the winter 
x .an,, during moulting periods 

hot in wetland (with a Bttle* Poultry Tonic added) served 

sible egg yield «n°j d Weather will do much towards the best pof- 
fowls are kent rV ove f to the amateur it will be evident tha _ 
follow. P flt and healthy the best results will naturally 

draughts House warmly with ventilation wHhout 

regular ration P f r ° per1 ^ with grain, greens and morning mash wi 
-- of a Prov ed Body-nourishihg Poultry Tomc^ 

Kee P Hens Laying with “LAYMOR” TONIC. 
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POULTRY HINTS 


POULTRY. —If possible, build your pens facing north-east, and 
arange them so that they get the greatest amount of sunlight 
during! the day, and give the birds ample room to exercise and 
scratch about; also see that it has efficient drainage. The 
poultry-houses should be on dry land, as damp is very bad for 
birds, and should have protection from winds and also be well 
shaded. Drinking vessels should be of ample size, and always 
kept clean and fresh; plenty of clean water is absolutely 
necessary, as. just remember an egg is three parts water; a 
plentiful supply of grit and charcoal should always be avail¬ 
able, as grit is necessary to masticate their food, and acts as 
grinder when passing through, gizzard. Also to keep them in 
good health, see that a dust bath is provided, about one to 
each six birds. See that they are well shaded, and as dark 
as possible. See there are no draughts in hen-house, but plenty 
of ventilation. Roosts should be built of 3 x 2 scantling, space 
allowed about nine inches for each bird; try if possible to have 
roosts all on one level. When selecting eggs for hatching, 
do not select those with thin, rough, or chalky shells. 


TO FATTEN POULTRY. —Keep in coops and keep clean; 
furnish with gravel, no water. Their food should be mixed 
with w^ater; this will serve as a drink. Denying them water 
makes them eat more so as to extract the moisture from the 
food. Put the food on a board, which should be washed each 
time. If you mix together ground rice and scalded milk, and 
add some coarse sugar, rather thick (feed in daytime, not too 
much at once), you will be surprised how quickly the poultry 

will fatten. 


Don’t forget foul, heated water is the sole cause of “pip.” 


Put all your sour milk in a covered vessel and stand it in 
the sun or warm place for 3 or 4 days. When it becomes solid, 
and will crumble in your hand, it can be fed to hens in place 
of corn ,and is really excellent for laying hens. 


EGG PRODUCTION. —The healthy condition of poultry depends 
on the intelligent thought and care put into their feeding and 
exercise, and this plays an. important part in egg production 
and flavour of the eggs, and even the man with a few hens in 
the bottom of his garden knows that to keep his hens in first- 
class laying condition it pays to mix a small ration of good 
noultry tonic with the ordinary feed. A poultry tonic that is 
recommended is “Laymor,” which should be given regularly 
to produce first-class laying results. 


Clean Your Windows with “BONIGLO.” 
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WEDDING ETIQUETTE 


The announcement of an engagement is an indication of a 
definite step towards marriage. A& a consequence of this thp 
consent of the young lady’s parents should be obtained to the 

clTu^wT' Ther the parents of the should 

call upon his fiancee’s' parents, unless, of course, thev are 

already known to one another. y 

ANNOUNCING THE ENGAGEMENT. —The bride’s narpntc 
“ nce iVi e enga Sement the same as they announce the 
privately ’of thf the !' elat ‘ ves and friends are usually informed 
Ssuanv af^a- 6Vent bet0re 11 18 Published in the papers 
dmner party or dance given by the fiancee's parents! 

vifie G <i AG hv M ,he NT vounL N n^ T ? e e “f agement rin S should be pro- 
the engagement S immediately he obtains consent to 

engagement lT announc^'^h" ■ by bis fl , ancee "' h ™ the 

to what stone f , T1 e * girl ls generally consulted as 

to-day it is the lit *X}? ° f Setting she ' Prefers. In fact 
the girl to the ie^n 1 thil ?5 f0r the youn S man to escort 
choice. The engagemern S ° th ^ she can select a ring of her 
until the ceremonv 1 /° rin ? » s remov ed on the wedding day 
finger after tho won*- over .’ ^eing then replaced on the same 
of the wedding Weddlng nn S- The bride-elect fixes the date 

Births, Deathif^ncMvni L,CENSE -—Apply to Registrar of 
the parties must h*^ iag £ S for forms to be filled in. One of 
prior to the dav of JL re f ided - iu the district for three days 
at Registrar’s oflW mairiage. The marriage may take place 
the ceremony mav h In COU , ntry district « without a Registrar. 

Postmast“ u marrial P i e a rf t ° r T d by Clerk of the Court ° r 
arrangements should kL 1° be sole ^uised by a Clergyman 
civil license. Ild be made with him before obtaining the 

8 a.m. and 8 n m ' ro Ja marriage must be solemnised between 
home. If the man’ll let t her condact ^ in the church or at the 
from 9.30 am in tT,, ! P G rformed by Registrar the hours are 

•lays and 8.30 a.m to , 130 p m t0 4 p m ' °“ wee 

parishes the lmuns^e.!^?‘ir Wben ,be Parties reside iu different 
ments tor puhl ,hh„. be Published in both parishes. Arrange- 
delnlls ns banns must be made with minister, also 

fee charged hui n...'' ® d(t ' n g ceremony. There is no fixed 
appreciation or iho ' ,"!' *' Kroom donates a recognition of !"■ 
to donate in hla „n«reiV W * ,U,IU ' S what he feels disposed 
mark ml "Win, r.„,i y ; . Thla la Placed In an envelope and 
best man on the t»V,i amt Placed either by groom 

- - l>bl ° 111 Voatry afte r signin g the register. 

In. tense Your E 8R Production with "LAYMOR " 
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T here is still no 
Substitute lor Quality ■ 


When you Purchase at 




W. LITTLEJOHN & SON 
LTD. 


P.O. Box 186. 


224 Lambton Quay, 
WELLINGTON. 













ceremony **and' rweption^n ^he?r ^ •'T' 1 ° Ut invitations t0 the 

vyppirq hofAra fv» , ^^ their joint names, three or four 
a list to them o/anv of°hir , f ddln f' Tlle brlde S r oom furnishes 

asft. ^bJSs 

slssl«2 

nni„. the invitations. If the wedding is to be a verv 

« r? S&S 3&3 fi&SKS 

a'lw^sleTnswered In but ati ir?he S ? a , Ct « 

will Lt be necessary^o rU/ 6 13 l ° be reCePti0n “ 

IrSS'SSt.SS 

The bridegroom pays for wedding ring bride’s hnnm,*t P i ' 
man-s services marriage license, 8 bridesmaids' bououets tridai 
car wedding photographs, his wedding gift to bride nersona 
gift to best man and any personal gift to bridesmaids 5 

WEDDING PHOTOGRAPHS.—Immediately after tile church 
ceremony the bridal group proceed to photographer (with whom 

o rr re n Sionha, a , Ve The ««•* 

io reception nail. We suggest “JAUNCEY’S” Studios. 

syrnlSrof 5 happy^marriage: ? 

is becoming; if of shorter stature an Early victorfau nosv 
best. Shower bouquets with streamers are always charming 
Bouquet fashions change, so it is perhaps best to leave them 
m the hands of a capable florist. m 

Xithin R fh C /aT 10N *"~ Th ? p ? rents °f the bride should stand just 
within the doorway and shake hands with every guest The 

hostess must remain at her post until all the guests have 

arrived, although the husband may mingle with the guests 

occasionally. All present should be acknowledged by the bride 

if the donors are present at the reception personal thanks 

a7"h r e eP r'e a ce 6 ptLn 0te - ” P ° SSib,e the «>«* shou > d ^iaptyed 


“Sterling Plate Powder’’ Keeps Silver Like New. 
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Brides-To-Be ! Make your Wedding Appointment at 

JAUNCEY’S Studios 

50 Willis Street, WELLINGTON. Phone 43-847. 


! HUTT VALLEY BRIDES — Ring 60-171. 

I The New Studio in the New Post Office Building, 
* LOWER HUTT CITY. 















HOW TO MAKE YOUR OWN WEDDING CAKE.— Ingredients: 
lib of flour, lib of castor sugar, lib fresh, butter, 21b raisins, 
21b currants, Jib mixed candied 1 peel, 12 eggs, 1 grated nutmeg, 
Joz mixed spice, Jib ground almonds, J gill brandy, almond 
icing, royal icing. You must make the cake a week before 
requiring same. Sift the flour twice and well dry it. Stone 
raisins and cut into 3 or 4 pieces, rub sultanas in coarse sieve 
with a little flour to remove stalks, well wash currants and dry 
in clean cloth, see there are no stopes or stalks. Shred the 
candied peel very finely and grate the nutmeg. Beat butter to 
a cream, working in sugar, and then add eggs one at a time, 
breaking each one in cup first to make sure they are perfectly 
good, beat them in well for about half-an-hour, then add fruit, 
flour, peel, almonds, spice and lastly the brandy. Line the 
baking tin with several thicknesses of buttered paper, be sure 
the paper comes well up above the sides of tin. Place mixture 
in lined tin and make it level on top. The oven must be at 
moderate heat so that the heat goes right through the cake 
without burning or drying the outside. Do not open the door 
of oven until the cake has been in from 40 to 45 minutes, 
and then, when you do open the door, close very gently again; 
do not slam, and let a rush of cold air enter the oven. The 
cake will require about 3 to 3& hours, and this mixture should 


niEtk.6 a, 91b c&lc6« 

In these recipes for wedding cake and almond icing, and 
all the recipes in which almonds are included, you will find it 
almost impossible to procure almonds, but the best substitute 
for all cakes and puddings which require almonds, also for 
the icing, is Genuine “Royalty” Almond Paste.. This is made 
from pure ground almonds, is economical to use, as it is obtain¬ 
able in a paste of delightful flavour, ready to use, and is easy 
to spread on. It keeps indefinitely, and keeps the cake moist 
and fresh and saves all the trouble and extra cost of making 
your own almond icing. “Royalty” Almond Paste is recom¬ 
mended and used by all wedding and Christmas cake specialists. 
THE ALMOND ICING. —Ingredients: |lb ground almonds, 10 
drops of almond essence, lib icing sugar, 1 white of egg, pound 
in mortar the almond, sift the sugar to avoid any lumps, mix 
with almonds and use enough of the unbeaten white of egg to 
make a stiff paste; spread evenly on top of cake and leave 
to get firm in a warm dry place. The cake must be perfectly 
cold before icing. When the almond icing is on the sugar 

icing may be placed on cake. . .. 

THE ROYAL ICING. —ljlb icing sugar. 2 whites of eggs, 1 table¬ 
spoon lemon juice. Sift the sugar through fine sieve into a large 
basin, pour in the unbeaten egg whites and lemon juice, work 
together to very smooth paste with wooden spoon. If the 
mixture seems too soft add a little more sugar This icing 
must be spread over the cake with a broad flat knife, and be 
allowed to get quite dry before any ornamentation is put on. 
For the bordering and any fancy designs make some fres 
icing—about half the ingredients of above will be sufficient. 


“Sterling Plate Powder” Best for All Fine Metals. 
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LET US MAKE YOUR 

WEDDING CAKE 

FOR YOU. 

WE CAN 
PLEASE YOU. 

WE ARE 

WEDDING CAKE 
SPECIALISTS. 

++++ 

Cakes made to any 
Size, Shape and 
Colour to Order. 

Brides! Have your 
Cake to Match Your 
Frock! 


fr A\RO BAKERY 


97 ARO STREET, WELLINGTON. 

ALSO A.B.C. CAKE SHOP, 124A CUBA STREET. 

WE SPECIALISE IN SMALL GOODS & CAKES, 

Phone 53-839. 
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RADIO HINTS 


Weak Reception or loss of Volume.—Caused by depletion 
of stored 1 energy in tube. Sure sign of wear. Change tubes 
immediately. 

% 

Fading or Sudden Loss of Volume.—Caused by thermal 
expansion and resulting in open circuit of tube elements. No 
hope for these tubes, change immediately. 

Howling. Distorted Sounds. —Cause, vibration of loose tube 
elements, resulting from fluctuations! in the current passing 
through the tube. These tubes 1 require changing. 

Popping Noises. —Cause, accumulation of gas in the tube, 
which is discharged by continuous high element temperature 
prevalent in power tubes. Tubes hopeless. Change. 

Loud Hum. —Cause, breaking down of insulation between 
tube elements and low emission. Change tubes. Impossible 
to repair. 

Scratching or Rasping Noises.— Cause, loose tube connec¬ 
tions. Another gone coon. Best medicine, change the tube. 


DO YOU GROW YOUR OWN TOBACCO? 

RECIPE FO R CURING (TESTED) 

Into a pickle bottle put medium cup of sugar (or about 
quarter full), 2 spoons of vinegar, 3 to 5 drops oil of cinnamon, 
1 tablespoon of glycerine, about 3 inchest vanilla bean (from 
chemist), a few gains of musk crystals. Fill with water, wine 
or cold tea. Shake well to dissolve sugar, add i teaspoon of 
saltpetre, 2 tablespoons treacle or golden syrup and allow to 
stand for at least two days. Press tobacco when just limp 
(not wet), cut up fine and rub. Sprinkle with the above 
mixture (not too wet) and now stand for at least 3 hours. 
Then toast quickly (best results obtained when treated in 
small lots. Toasting is optional. Sun-drying is good. 


“Your English language,” said the young Frenchman, “will 
drive me mad! Yesterday my landlady, she said to me, ‘Do 
not waste the electricity, please. I do not want to have a 
heavy light bill!’” 

The lesson was one on kindness to animals. The teacher 
was giving as an illustration the tale of the.Good Shepherd 
who took off his coat and wrapped it about the little lamb 
because it was lame and cold. 

Teacher: Can any of you children mention to me any like 
case of kindness to animals? 

Tommy: Yes, Teacher. I heard my daddy say he had put 
his shirt on a horse who was scratched! 


It Pays to Feed Fowls “Laymor” Egg-laying Tonic. 
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laundry hints 


Always sort and mend clothes before washing, it saves 
time and prevents further tears, and improves any mend if 
ironed after. Remove all stains before washing clothes. Meat, 
fruit, tea, coffee and even perspiration stains, soak in luke¬ 
warm water overnight before washing will remove. Iron rust 
will generaly vanish if lemon juice or salt solution is used. 
Ink stains should be soaked in milk. Lipstick stains remove 
with hydrogen peroxide, also blood stains, scorch marks (especi¬ 
ally in silk articles). Never wash in hot soapy water without 
removing any stains. Never soak woollens, silks, or rayons 
overnight, only linens or handkerchiefs. All linens ^ om * 
sick room should be soaked separately from other clothes to 
prevent possible infection. Clothes are never satisfactorily 
washed in hard water. If ■soap suds do not appear immediately 
in water, it’s a sign it’s hard. Borax and ammonia are well 
known water softeners, but do not use too much. If carefully 
used they will not injure cottons, linens, wools or silks. Plenty 
of good soap is a good water softener and safe to use. If 
the water is very hard add 3 or 4 cupfuls of Cheap white vinegar 
to the tubful of water for the first rinse. You should remember 
soap does not do any cleansing work until dissolved, so why 
not make your own liquid soap to use. Place all flakes, chip 
or bar soap (cut fine) in basin with 3 or 4 cups of watei 
overnight, heat the solution over a slow gas burner in the morn 
ing until melted; watch carefully it does not boil over; if the 
soap has been well soaked it will soon melt into a 1 quid. 
Rinse all soap out before blueing, dip quickly in and out o 
the blue (which should be very pale). Never put loose woven 
fabric underwear, bath or turkish towels, through blue n s . 
Starching gives a nice fresh finish and crispness if use 
sparingly, and articles keep clean longer. Sheets and pillow 
slips are all the better for a little starch, it makes them look 
nicer fresher, and gives them that nice linen feel and appear¬ 
ance.' When, hanging clothes, hang white clothes in the sun 
and coloured clothes in the shade. Hang stockings with foot 
over line, and peg at the heels. Do not hang outsilk articles, 
wrap in towel to absorb water, and then iron vflille slightly 
damp. Never sprinkle water on silk articles or they may spot. 
Curtains wash same as silks. Do not hang on line but iron 
at once after starching. Squeeze carefully by hand and lay 
on sheet in sun until damp dry. Starch all curtains for each 
room at once to save any difference. Gloves, lukewarm wate 
and mild soap. Do not hang up, just pull out wrinkles and dry 
on towel in sun. Do not wash woollens* m -too hot water an 
never more than five minutes or they will .shrink. Rinse in 
lukewarm water two or three rinses if necessary. 


“Sterling Plate Powder” will NOT SCRATCH. 
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WE CATER 

FOR 

THE BABY 



We are Specialists in 

T/ ALL BABY WEAR 

CO LL I NS 

90 MANNERS STREET, 
WELLINGTON. 

VESTS — 

PETTICOATS — 

PLUNKET LAYETTES — 

ROBES — GOWNS — 

SHAWLS - VEILS. 

Dainty Shoettes, Bootees, Wool Jackets, Bonnets, 
Helmets, Suits, Coats in Kabe Silk, Pilchers, Bibs, 
Feeders, Rompers, Belts - in fact Everything you 
may need for BABY. 

Also 

All Hiirses' and Waitresses' 

Wear Stocked. 











FOR THE PROSPECTIVE BRIDE 


hllc , Al ^ 01( i lng , , to Buddha there are five rules as to how a 
nrftanif^' should treat his wife, which should be noted by the 
piospective bridegroom. He must respect her with his upright 
neart. He must not become irritated by her personal senti¬ 
ments. He must not have affection for other women. He 
must provide her with food and clothing. He must give her 
gifts at the suitable time. 

Burma its very easy to get divorced. When a couple 
wish for a divorce, the woman buys two candles of equal 
length, which are made especially for the purpose. Then she 
and her husband sit on the floor, one on each side of the 
candles, and light them together. One candle for each. The 
one whose candle goes out first, rises from the floor and leaves 
the house, without anything, except just what he or she may 
be wearing. The one whose candle keeps alight the longest 
remains, and takes everything. 

“The girl who thinks no man is good enough for her,” 
“May be right.” “But she may be left, too.” 

There comes a time in every man’s life when he thinks 
there is nothing sweeter in the world than another man’s 
daughter. 

Marriage is the only business or profession you can enter 
into without any kind of preparation. People spend hours 
in buying a trousseau or furniture or arranging instalment 
payment terms, but won’t spend one hour considering how they 
are to adjust themselves to) marriage. 

A Bachelor may be a guy who hadn’t a car when he was 
young. 

The quickest way to a man’s*heart is to listen to his 
grievances. 

Middle age is that period of a man’s life when he’d rather 
not have a good' time than have to get over it. 

Wife (wrathfully): You’ve always lied to me. Why, before 
we were married you led me to believe that you were well off. 

Husband: And so I was, my dear. So I was. 

What is the last thing a woman takes off at night before 
getting into bed?—Her feet off the floor! 

Forty is the old age of youth. Fifty is the youth of 
old age. 

The average woman quarrels with her husband at least 
twice a month. Hard' luck for the man who marries a woman 
above the average. 

The best way to get rid of disagreeable duties is to dis¬ 
charge them. 

Don’t forget. Every tale you tell or listen to, like a penny, 
has two sides to it! 


‘ Sterling Plate Powder” Shines in HALF the Time. 
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WAR ANECDOTES 


London had been bul “ >»>der * 

ixmaon Dank, and the bank manager sent out a questionnaire 

to the employees to find out how the prolonged imorhfon 

ment in the crowded shelter affected them. One of the aues- 

ons was: Do you suffer from claustrophobia?” viz. fear of 

onfined spaces. Nearly al the women answered “Yes ” The 

manager called the chief of the women’s division and a sled 

U meant 6 ' Oh W wbat ''acrophobia was or what 
if “eing confined.^ 3 ’ Sh6 t0ld them “ ““nt fear 

Towards the end of the Great War. an American seraeam 
ordered a darkle soldier, just arrived in France to enter a 
dug-out and “clean up” any enemy. The negro looked scared' 

said "Say Ef v* e ? h tr “ ce a , nd tur “ in « '<* hi. comrades 
dr t d der S e a 'ole E do y n“ Xot'do%S oner' 6 " CU “ ‘ Unnin ' ° Ut ° b 
Displayed in a newsdealer’s shop in Conenhatrpn ~ 

Learn°EngUsh* Befor t '^ Underneath was a notice. 

-Litain jLiigiisn Before the Tommies Arrive/' 

Nazi authorities made him remove the book and poster. 

da » the dealer displayed another book, “German in 
Fifty Hours, and underneath was another notice “Learn 
German Before Our German Friends Depart" 

enemy” 36 " 181111 ' T ‘ me ‘ S neVe '' ° D 0ur 6ide — u ’s our deadliest 

sides 0 to n a'blitz 6 °Aho.? t 0U s nt ‘' y f b , ere has been some humorous 
a blitz. About five o clock one morning* nf tha loaf 

nocturnal blitz in London two fire watchers, somewhere in the 

c ty, decided to descend! to the street and take a stroll in 

the street they walked on the road to avow broken glass 

One tripped over something, in the blackout swore vfnoS' 

and said: “What is that?” 0 n investigation; th^y found U 

was a land mine, and rushed to warn the people in the nearest 

shelter to clear out as soon as possible, but the shelter to 

their surprise was empty. The police had seen everything 

was clear and warned everyone to clear out, but they had 

overlooked the two fire watchers. They had roped off thP 

street and sent for the bomb disposal squad. Crowds of people 

lined up on both ends of the roped-off area, at a safe distance 

fiom the huge Infernal machine and watched. Before the dis- 

and a then ? 0tted UP ’ sniffed at the lan(1 mine, 

and then, amidst delighted popular cheers, performed the 

usual canine ritual on it. 

Why worry over any condition that cannot be corrected’ 
Wh y ta £. e ^our troubles to bed with you? People who are 
always kicking seldom have a leg to stand on. 

“Sterling Plate Powders” Best for ALL Metals. 
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ESTABLISHED 


1873 


Hallensteins look back upon achievement in the 
field of Men's Clothing and Footwear; to those 
who, by their support and patronage, have con¬ 
tributed to this achievement Hallensteins desire 
to express appreciation and gratitude. The 29 
H.B. Stores sell goods of their own manufacture 
as well as well-known branded lines, indicating 
the high quality merchandise with which the 
business of Hallensteins has been built up. 


ALL THE 29 H.B. MEN’S STORES 
ACCEPT CASH ORDERS. 



278 Lambton Quay, PHONE 40-226. 
134 Cuba Street, PHONE 52-911. 


Wellington 
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CASH ORDERS LTD. 

(The Original and Only) 

—accepted as cash by 200 
leading stores. 

It is not always possible or 
convenient to pay spot cash for 
all your requirements. But if 
you make use of the unique 
coupon system of Cash Orders 
Ltd., you can buy practically 
anything for yourself or your 
home whenever the need arises. 
Coupons from Cash Orders 
Ltd., are as good as actual 
money. They are accepted 
without question by 200 of the 
leading shops in Wellington, 
Petone and Lower Hutt. You 
can spread your Cash Order 
among several stores, repaying 
Cash Orders Ltd. in easy 
weekly, fortnightly, or monthly 
instalments. 

All transactions are entirely 
confidential. No embarrassing 
formalities required. We would 
be glad to give you full details 
without obligation. Our rep¬ 
resentative will call at your 
home, if you wish. — 

Phone 56-372. 



• SHOP WHENEVER 
THE NEED ARISES 
WITH COUPONS 
FROM CASH ORDERS 
LTD. 


CASH 

ORDERS 


LTD. 
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Only Address—1ST. FLOOR, GEORGE & GEORGE BLDGS., 
161-163 Cuba Street, WELLINGTON, 

’Phone 56-372. 

Hutt Valley Offices : GEORGE & GEORGE BUILDINGS. 

Jackson Street. PETONE. Private Phone 60-251. Estd. 1925. 
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w. J. Crawford. Printer. 







